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The University Calendar for 1942-43
1942 FA L L  T E R M
Sept. 9-10, Wed.-Thurs., Entrance exam inations.
Sept. 25, Friday, O rientation  meetings.
Sept. 28, Monday, R egistration and assignment, new students.
Sept. 29, Tuesday, R egistration and assignment, old students.
Oct. 1, Thursday, Instruction begins a t 8 a .m .
Oct. 22, Thursday, Last day for the paym ent of tu ition  for the
fall term.
Nov. 26, Thursday, Thanksgiving Day, a holiday.
Dec. 19, Saturday, Instruction suspended a t 12:50 p .m .
1943 (Christmas Recess')
Jan. 4, Monday, Instruction resumed at 8 a .m .
Jan. 11, Monday, Founder’s Day.
Jan. 21, Thursday, Final exam inations begin.
Jan. 28, Thursday, Final exam inations end.
S P R IN G  T E R M
Jan. 29, Friday, R egistration of all students.
Feb. 1, Monday, Instruction begins a t 8 a .m .
Feb. 22, Monday, Last day for the paym ent of tu ition  for the
spring term.
M arch 27, Saturday, Instruction suspended a t 12:50 p .m .
(.Spring Recess)
April 5, Monday, Instruction resumed a t 8 a .m .
M ay 17, Monday, Final exam inations begin.
M ay 22, Saturday, Final exam inations end.
M ay 24, Monday, C o m m e n c e m e n t  .
CORNELL UNIVERSITY OFFICIAL PUBLICATION
P U B L IS H E D  BY C O R N E L L  U N IV E R S IT Y  A T IT H A C A , N .  Y .
M onthly  in September, O ctober, and November 
Sem i-m onthly, December to  August inclusive
[.Entered as second-class matter, December 14, 1916, a t the post office a t Ithaca, 
New York, under the act of August 24, 1912]
FACULTY OF THE SCHOOL OF NUTRITION
A D M IN IS T R A T IO N
E d m u n d  E z r a  D a y ,  P h.D ., L L .D . ,  President o f the  U niversity . 
L e o n a r d  A m b y  M a y n a r d ,  P h.D ., D irector o f the School.
L e o  C h a n d l e r  N o r r i s ,  P h .D ., Secretary o f the  School.
IN S T R U C T IO N  A N D  RESEARCH
S y d n e y  A r t h u r  A s d e l l ,  Ph.D ., Professor {Physiology).
L e R o y  L e s h e r  B a r n e s ,  P h.D ., A ssistant Professor {Biophysics). 
R i c h a r d  B r a d f i e l d ,  P h.D ., Professor {Agronomy).
W i l l i a m  H .  C h a m b e r s ,  P h.D ., A ssociate Professor ( Physiology). 
P e t e r  J. W. D e B y e ,  P h .D ., Professor (Chemistry).
E u g e n e  F .  D u B o is ,  M . D . ,  Professor {Physiology).
H e n r y  H u g h  D u k e s ,  M .S . ,  Professor {Physiology).
V i n c e n t  d u  V i g n e a u d ,  P h.D ., Professor {Biochemistry).
J o s e p h  A. D y e ,  P h.D ., A ssociate Professor {Physiology).
G o r d o n  H u f f  E l l i s ,  P h.D ., A ssistant Professor {Biochemistry).
F a i t h  F e n t o n ,  P h.D ., A ssociate Professor {Nutrition).
G r a c e  F i a l a , A .B . ,  Technician {Medicine).
C a r l  E d w a r d  F r e d e r i c k  G u t e r m a n ,  P h .D ., Professor {Pathology). 
K a r l  C l e m e n s  H a m n e r ,  P h.D ., A ssistant Professor {Physiology). 
K a t h e r i n e  W y c k o f f  H a r r i s ,  M .A ., Professor {Nutrition).
M i l i c e n t  L o u i s e  H a t h a w a y ,  P h.D ., A ssistant Professor {Nutrition). 
H a z e l  M a r i e  H a u c k ,  P h .D ., Professor {Nutrition).
C h r i s t i n e  H e l l e r ,  M .S., Instructor {Nutrition).
G u s t a v e  F r e d e r i c k  H e u s e r ,  P h.D ., Professor {Nutrition).
J o h n  K a s p a r  L o o s l i ,  P h.D ., A ssistant Professor {Nutrition).
C l i v e  M a i n e  M c C a y ,  P h .D ., Professor {Nutrition).
L e o n a r d  A m b y  M a y n a r d ,  P h.D ., Professor {Nutrition).
H e l e n  M o n s c h ,  M . A . ,  Professor {Nutrition).
N o r m a n  S l a w s o n  M o o r e ,  M . D . ,  Professor {Medicine).
F r a n k  B a r r o n  M o r r i s o n ,  B .S . ,  Professor {Nutrition).
L e o  C h a n d l e r  N o r r i s ,  P h.D ., Professor {Nutrition).
M a r i o n  C a r o l i n e  P f u n d ,  P h.D ., Professor {Chemistry).
F r e d  H o f m a n n  R h o d e s ,  P h.D ., Professor (Chemical Engineering). 
J o h n  A l b i o n  S a x t o n ,  M .D ., Instructor {Pathology).
E l m e r  S e t h  S a v a g e ,  P h .D ., Professor {Nutrition).
P a u l  F r a n c i s  S h a r p ,  P h .D ., Professor {Chemistry).
J a m e s  M o r g a n  S h e r m a n ,  P h.D ., Professor ( Bacteriology).
G e o r g e  F r e d e r i c k  S o m e r s ,  j r . ,  Ph.D ., Instructor {Biochemistry). 
J a m e s  B a t c h e l l e r  S u m n e r ,  P h.D ., Professor {Biochemistry).
D o n a l d  K i t e l e y  T r e s s l e r ,  P h.D ., Professor ( Chemistry).
C h a r l o t t e  M a r i e  Y o u n g ,  P h.D ., Instructor {Nutrition).
THE SCHOOL OF NUTRITION
DEVELOPM ENT AND PURPOSE
Courses in nu trition  and supporting courses in the physical and bio­
logical sciences and in o ther fields have been offered a t Cornell for 
many years. Both undergraduate and graduate nu trition  tra in ing  
have thus been available for those w ho w ish to become teachers or 
research workers in th is field or to enter applied fields in agriculture, 
home economics, or industry.
The School of N u trition  has been established to integrate the tra in ­
ing w hich has previously been provided, and to  expand i t  to  meet the 
enlarged and diversified needs of the many fields in w hich  a thorough 
knowledge of nu trition  and related sciences has become of param ount 
im portance. The im portance of this is w ell exemplified by the recom­
mendations of the recent national nu trition  conferences w hich  stressed 
the need for the train ing of additional specialists to carry ou t the 
governm ent’s long-tim e program  for the  better nu trition  of the Amer­
ican people. They also stressed the role w hich  the trained nutrition ist 
must play in the production of a food supply of h igher nu tritional 
quality , and in the development of industrial and other processes w hich 
w ill better conserve the nutrients in our food products.
The School offers an opportun ity  for study in several fields such as 
hum an nu trition , animal nu trition , food technology, and food eco­
nomics including problems of food supply and d istribution . Thus, its 
curriculum provides for the train ing  of nu trition  teachers and research 
workers, nu trition ists in public welfare and institu tional w ork , and 
personnel for the food and feed industries.
O RG A N IZA TIO N  AND FACILITIES
The School is organized to provide tw o or more years of integrated 
nutrition  train ing for those w ho have already completed three years 
of appropriate college w ork. To give the variety  of instruction 
called for in train ing students for the different fields of w ork  in n u tri­
tion, the School draws upon various colleges and departm ents of the 
University for its staff and for its teaching and research facilities. Its 
staff includes professors in the basic sciences and in the medical and 
various applied fields.
Well-equipped laboratories and o ther facilities are available for 
w ork  in the various fields covered by the School program , including 
w ork  in fundam ental nu trition  and also in the more specialized fields 
of hum an and animal nu trition . For the study of foods and of the 
techniques of nu trition  and their applications, chemical, physiological, 
pathological, and bacteriological laboratories are provided. Air- 
conditioned rooms house colonies of the  various species of laboratory  
animals. Farm  animals, including poultry , are available for basic and 
applied w ork  w ith  these species. O pportunities are also offered for 
w ork  w ith  fish and w ith  fur-bearing animals. The U. S. P lant, Soil,
and N utrition  Laboratory, recently established at Cornell, offers facili­
ties for studies of the relation of the  production and processing of food 
crops to  the ir nu tritive value. The U niversity Clinic provides oppor­
tunities for studying the relation of diet to the m aintenance of hum an 
health  and resistance to  disease.
ADMISSION
To be adm itted to the School of N u trition , students already regis­
tered in Cornell U niversity m ust have completed three years of course 
w ork , including courses in English, Physics, Chem istry, and Biology; 
and also, depending to  some extent on the special interests of the 
students, courses in M athem atics, Foreign Language, Economics, and 
Social Science. For more detailed inform ation concerning the nature 
of the pre-nutrition w ork, students should refer to  the “ Suggested 
Schedules of Courses” given upon pages 9-14 of this Announcement.
Students no t registered a t Cornell U niversity m ust meet the fo llow ­
ing additional requirements: (1 ) The general requirem ent for admission 
to the University as set fo rth  in the  General Information Number. (1 )  
The full requirements for admission to  the fourth  year of w ork  in the 
College of A griculture, the College of Arts and Sciences, or the College 
of Home Economics. For these requirements see the respective college 
announcements.
Students may obtain the three years of pre-nutrition train ing  re­
quired for entrance to the School of N u trition  a t Cornell U niversity by 
applying for admission to  the College of A griculture, the College of 
Arts and Sciences, or the College of Home Economics. They w ill be 
advised during this period by a member of the faculty of the college 
concerned w ho is acquainted w ith  the program  of the School. D uring 
the first year in the School the student w ill register in an undergraduate 
college of the University, and thus qualify for the  Bachelor’s Degree 
at the end of the year. During the second year the student w ill 
register in the G raduate School and be eligible to  receive the M aster’s 
Degree upon the com pletion of the prescribed w ork. Students thus 
have the opportunity  to  obtain five or more years of integrated 
training. After receipt of the M aster’s Degree the student may then 
continue further study and research leading to  the D octor’s Degree.
Since students tak ing  the second year of the tw o-year course in 
nu trition  are registered in the G raduate School, i t  is essential th a t they 
dem onstrate ab ility  to  pursue advanced study and research satisfac­
torily  by the time they receive the B.S. Degree.
Students w ho already have the Bachelor’s Degree may be adm itted 
to the second year’s w ork  of the School provided they have the neces­
sary basic train ing and provided they can meet the requirements for 
admission to the G raduate School.
Students already registered in Cornell U niversity should consult the  
Secretary of the N u trition  School relative to admission to  it. O thers 
should direct their request to  the D irector of Admissions, Cornell 
University.
Students, interested in nu trition , w ho are m atriculating at Cornell for 
the first time, should state upon the application for admission to the 
College of A griculture, Arts and Sciences, or Home Economics, th a t 
the business or profession (field of w o rk ) w hich they expect to enter 
upon graduation is nu trition . This is necessary in order th a t faculty 
advisers acquainted w ith  the program  of the School of N u trition  may 
be assigned to them.
TUITION AND FEES
During the first year in the School of N utrition  the student w ill pay 
the tu ition  fee of the college in w hich he has m atriculated as a candi­
date for the Bachelor’s Degree. Follow ing the com pletion of w ork 
for this degree and upon admission to the G raduate School he w ill pay 
the tu ition  fee of th a t School. T uition rates are as follows:
Four hundred dollars in the College of Arts and Sciences.
Two hundred dollars in the College of Agriculture.*
Two hundred dollars in the College of Home Economics.*
Two hundred dollars in the G raduate School.
For a complete statem ent regarding tu ition  and other fees, see the 
General Information Number and the Announcement of the College in 
w hich the student m atriculates.
FELLOWSHIPS AND SCHOLARSHIPS
A certain number of fellowships and scholarships are open to  students 
in the School of N u trition . These include the Henry Strong Denison 
Fellow ship in Animal Sciences, the C linton D eW itt Sm ith Fellow ship 
in Agriculture, the U niversity Fellow ship in A griculture, the Uni­
versity Tuition Scholarships, and the Phi Kappa Phi Scholarship. 
Application for these should be filed in the  Office of the Dean of the 
Graduate School on, or before, M arch 1 of the academic year preceding 
the one for w hich application is made. M ore complete inform ation 
concerning these fellowships and scholarships can be obtained from 
the Announcement of the G raduate School of Cornell University.
In addition to the fellowships enumerated above, a number of Special 
Temporary Fellowships in support of graduate research w ork  in nu tri­
tion are awarded by the Faculty of the G raduate School as vacancies 
occur. Inform ation regarding them  can be obtained from the Secretary 
of the School.
CURRICULUM
Upon entrance to the School, the student w ill be assigned a faculty 
adviser in the College of Arts and Sciences, A griculture, or Home 
Economics, acquainted w ith  the nu trition  w ork. This adviser w ill 
assist the student in planning a course of study during the first year 
w hich w ill supplement his previous preparation, provide basic train ing
‘T u ition  is free to undergraduate students in the  College of A griculture and the  College 
of Home Economics w ho a t the  tim e of the ir  admission are, and for a t least tw elve m onths 
prior thereto  have been, bona-fide residents o f the  State of N ew  Y ork.
in nu trition , and enable him  to complete the requirements for the 
Bachelor’s Degree. D uring his second year, the student w ill receive 
additional basic train ing and pursue specialized n u trition  and related 
studies in accordance w ith  the specific field of w ork  w hich  he desires 
to  enter. The basic train ing w ill include courses in the  principles of 
nu trition  and in the  underlying biological sciences, particu larly  b io­
chem istry and physiology. In addition , the student w ill be expected 
to  take certain courses in the application of nu trition  principles to  man 
and animals, in the chem istry, processing, and distribu tion  of foods, 
and in certain o ther applied aspects of nu trition . Assuming th a t the 
student wishes to  qualify for the  M aster’s Degree, his studies during 
th is second year w ill be under the supervision of a special com m ittee 
and he w ill be required to  present a thesis or essay, as provided by the 
regulations of the G raduate School.
Students w ho have show n special aptitude in the ir studies during 
the tw o years and have given promise of ab ility  in research may con­
tinue their studies for the degree of D octor of Philosophy, in accord­
ance w ith  the regulations of the G raduate School. Students w ho 
contem plate continuing for this degree should plan to  obtain a reading 
knowledge of scientific German or French during the ir second year in 
the School if they have not done so previously. Such a reading know l­
edge is desirable for the nu trition  student w hether or no t he plans to  
continue for the D octor’s Degree.
The previous statem ents indicate th a t there is no set curriculum  for 
the student of nu trition , but th a t the  train ing  of each w ill be carried 
ou t in accordance w ith  his need, having in mind the specialized field 
w hich he desires to enter.
REQUIREM ENTS FOR THE M.S. DEGREE
During the second year of the tw o-year nu trition  course, w hen stu­
dents are preparing for the M.S. Degree, they w ill follow  Plan A or 
Plan B described below.
Plan A. This plan is intended prim arily  for those candidates w ho , 
by suitably restricting their graduate w ork  to a given field, w ish  to  
acquire some degree of competence in th a t field, frequently as a basis 
for further study and research, or for professional purposes. The 
candidate selects a M ajor Subject and a related M inor Subject and a 
Special Com m ittee, made up of members of the Faculty to  represent 
those subjects. He m ust (1 ) w ork  under the direction of th is Special 
Com m ittee for a t least the m inimum required period of residence and 
m ust complete his w ork  to  the satisfaction of the  com m ittee; (2) 
present a thesis (o r essay) acceptable to his com m ittee; and (3 ) pass a 
final exam ination.
Plan B. This plan is designed for those w ho w ish a som ew hat 
broader train ing than  is perm itted under Plan A. The candidate, 
w ork ing  under the direction of a Special Com m ittee, is required (1 ) to  
com plete satisfactorily a minimum of th ir ty  semester hours of w ork , 
com prising (a ) .work in formal courses and in seminars including such
exam inations as may be given therein; and (b )  either an acceptable 
expository or critical essay or problem in research, or, if he prefers, a 
formal thesis; and (2 ) to  pass a final comprehensive exam ination.
For further inform ation concerning these plans see the Announcement 
of the Graduate School.
SCHEDULES OF COURSES
Schedules of studies have been set up to  serve as a guide to  students 
taking all their nu trition  w ork  at Cornell University. In these 
schedules the three years of pre-nutrition w ork  and the two-year 
program  of the School of N u trition  have been integrated for the con­
venience of the student. M any of the courses listed in these schedules 
are electives for w hich  substitu tion may be made if the student finds 
this more in accord w ith  his special interests. The schedules, although 
set up in terms of courses a t Cornell U niversity, can also be used as a 
guide by students tak ing  the pre-nutrition w ork  elsewhere.
Schedules A and B are designed for students w ho are interested in the 
more technical aspects of nu trition  as in teaching and research. Sched­
ule A is suitable for those tak ing  the pre-nutrition w ork  in the College 
of Agriculture and meets the requirements of this College. Schedule 
B is suitable for those tak ing  the w ork  in the College of Arts and 
Sciences and meets the requirements for the B.S. Degree w ith  m ajor 
field of w ork  in chem istry. Schedule C is designed for students in ter­
ested in the less technical aspects of nu trition , as in the food and feed 
industry and in agriculture, and meets the requirements of the College 
of A griculture. Schedule D (O ptions A and B) is designed for students 
interested in preparing for w ork in health  agencies and meets the re­
quirements of the College of Home Economics.
In the follow ing schedules, the figure in the first column after the 
name of the course is the departm ental course number and refers to a 
description in this Announcement, pages 15-21, or in the Announce­
ments of the Colleges of Agriculture, Arts and Sciences, and Home 
Economics. The figures in the second column indicate the hours of 
credit a term given for the successful com pletion of the several courses.
SCHEDULE A 
FIRST YEAR
Credit a Term
Subject Course First Second
In troductory  Course in Reading and W ritin g .................  2 3 3
General C h em istry ......................................................................  102 or 104 3 3
In troductory  Z o o lo g y   1 3 3
General B otanv   1 3 3
L ivestock P rodu c tio n   1 3
L ivestock Feeding ....................................................................  10 -  4
H ygiene............................................................................................  1 and 2 1 1
O rien ta tio n .....................................................................................................    1
T ota l C red it.......................................................................................... 17 17
SECOND YEAR
Introductory  Q u alita tive  A nalysis.....................................  203 and 206 6
In troductory  Q uan tita tive  A nalysis..................................  220 and 221 -  6
In troductory  G eo lo g y ............................................................. 100 3
E conom ics  2a and 2b 3 3
The N atu re  and Properties o f S o ils....................................  1 - 5
V egetable C ro p s........................................................................ 1 - 3
Farm  P o u ltry   1 3
T ota l C red it..........................................................................................  13 17
TH IR D  YEAR
Introductory  O rganic C hem istry .........................................  305 and 310 6 6
In troductory  Experim ental Physics....................................  3 and 4 3 3
A nalytical M e th o d s  I l l  ~ 4
P lan t P h y sio lo g y   31 4 -
Poultry  N u tr itio n   110 -  3
G enetics  101 4
T ota l C red it.......................................................................................... 17 16
FOURTH YEAR
A nalytical G eom etry & C alcu lus........................................ 55a 5
General B acterio logy  1 6
Physiology of the  D om estic A nim als................................  12 and 13 3 3
Endocrinology, R eproduction, and L a c ta tio n ................  125 -  2
P roduction of Field C rops  11 -  4
O ral and W ritten  E xpression ...............................................  101 and 102 2 2
G eneral Socio logy  1 -  3
E lective  1 “  3
T ota l C red it..........................................................................................  16 17
FIFTH  YEAR
Biochem istry, Advanced Lecture C ourse..........................  320 and 322 3 3
Biochem istry, Advanced L aboratory  C ourse  321 and 323 2 2
Principles o f N u tr i tio n ...........................................................  110 3
L aboratory  W ork in N u tr i tio n   I l l  3
N u tr i t io n ..................................................................................... 230 -  5
Seminar in N u tr i tio n ............................................................... 219 1 1
SCHEDULE B 
FIRST YEAR
Credit a Term
Subject Course First Second
In troductory  Course in Reading and W ritin g ............................ 2 3 3
General C h em istry ......................................................................  102 or 104 3 3
Introductory  Experim ental P h y sic s .......................................  3 and 4 3 3
Foreign L anguage  3 3
H is to ry   3 3
H ygiene............................................................................................. 1 a°d  2 1 1
T ota l C red it  16 16
SECOND YEAR
Introductory  Q u alita tive  A nalysis.....................................  203 and 206 6
In troductory  Q uan tita tive  A nalysis ..................................  220 and 221 -  6
A nalytical G eom etry and C alculus..................................... 63a and 65b 3 3
Livestock P roduc tion .......................................................................  1 3
Livestock Feeding....................................................................  10
Introductory  Z o o lo g y ...................................................................... 1 3 3
T ota l C red it  13 16
T H IR D  YEAR
Introductory  O rganic C hem istry .........................................  305 and 310 6 6
In troductory  Physical... Experim ents.................................. 55 -  3
A nalytical G eom etry and C alculus............................................. 65c 3
G erm an: Course for B eginners......................................................  l a  3 3
In troduction  to Sociology and A n th ro p o lo g y ......................... 2 3
M odern Economic S ocie ty .............................................................. 1 -  5
T ota l C red it  15 17
FOURTH YEAR
Physical C hem istry ..................................................................  406 and 410 6 6
General B acterio logy.......................................................................  1 6
A nalytical M e th o d s........................................................................ H I
Physiology of the D om estic A nim als  12 and 13 3 3
Public S peaking.................................................................................. 1 ~  3
T ota l C red it  15 16
FIFTH  YEAR 
(Same as SCHEDULE A)
SCHEDULE C
FIRST YEAR
Subject Course
In troductory  Course in R eading and W ritin g .................  2
General C h em istry ...................................................................  102 or 104
In troductory  Z o o lo g y ...........................................   1
General B otany.........................................................................  1
L ivestock P roduc tion ..............................................................  1
L ivestock Feeding.................................    10
H ygiene........................................................................................ 1 and 2
O rien ta tio n .................................................................................  ......
T o ta l C red it.......................................................................
SECOND YEAR
Introductory  A nalytical C hem istry ....................................  201
In troductory  Experim ental Physics....................    3 and 4
In troductory  G eo lo g y ............................................................. 100
Farm  P o u ltry .............................................................................  1
Poultry  N u tr itio n ..................................................................... 110
M odern Economic Society ..................................................... 2a and 2b
Financial S ta tem en ts........................  ................................... 121
A ccounting M e th o d ................................................................  122
T ota l C red it.......................................................................
T H IR D  YEAR
Elem entary O rganic C h em istry . . . : .................     375
G eneral B acterio logy..............................................................  1
Physiology o f the  Domestic A nim als................................  13
The N atu re  and Properties o f S o ils .................................... 1
O ral and W ritten  E xpression ...............................................  101 and 102
G eneral Socio logy............................. ........................... ; : . : :  1
Psychology: An In troductory  Course................................  110
Business L a w .............................................................................. 127
T ota l C red it.................................... ..................................
FO U RTH  YEAR
Elem entary B iochem istry ..........................   314
L aboratory  W ork in B iochem istry .....................................  314a
A nalytical M e th o d s ................................................................. I l l
Physiology o f the  D om estic A nim als................................  12
Production of F ield C rops...................................................... 11
V egetable C rops........................................................................ 1
M oney and C red it..................................................................... 11
C orporation F inance ................................................................  31
M a rk e tin g ................................................................................... 141
Prices............................................................................................  115
E lective ................... ....................................................................  ......
T o ta l C red it.......................................................................
F IFTH  YEAR
Principles o f N u tr i tio n ...........................................................  110
L aboratory  W ork in N u tr i t io n ............................................  I l l
N u tr i tio n ..................................................................................... 230
Food Processing and N u tr i tio n ............................................ 317
Seminar in N u tr i tio n ............................................................... 219
SCHEDULE D ( O p t i o n  A)
FIRST YEAR
Credit a T
Subject Course First
In troductory  Course in Reading and W ritin g ..................  2 3
Science Related to  Food P re p ara tio n    J in  I
H ealth  of the  F am ily .............................................................   H 3
u  ; . . . .  1 and 2 1H ygiene..................................................... .............................. ......  ,
E lective ........................................................................................  ....
T o ta l C red it.....................................................................  33
SECOND YEAR
Elem entary B iochem istry .......................................■ • .........  314
L aboratory  W ork in B iochem istry ............................................ 314a i
G eneral B io logy ........................................................................ *
H um an P hysio logy .................................................  3U3
General Sociology....................................................................  3 3
P sychology: An In troductory  C ourse  | i u  3
Psychology for Students of E d u ca tio n ..............................  U 2
Hom e N u rsin g ..................................... • • • • • • • • ; ...................
Fam ily R elationships and Personality  Developm ent. . ZbV
Economic C onditions in R ela tion  to the  Welfare of
Fam ilies................................................................................. 130
T ota l C red it.....................................................................  33
T H IR D  YEAR
Introductory  Experim ental Physics  ^ V
♦Endocrinology and M etabo lism ...............................................  305 3
♦Laboratory in P h y s io lo g y ........................................................  306
H ousehold B acterio logy ......................................................  4
N u tr i tio n ..........................................................................................  3 ,
Social Case W o rk     • ■ "  3
M arketing  Problems from th e  Consumer s V iew point ibu J
♦M anagem ent in R ela tion  to  Fam ily L iv in g .........................  310
T o ta l C red it.....................................................................  33
FOURTH YEAR
M eal P lanning and P repara tio n ................................................ 200 3
♦Diet T h e rap y ..............................................................■■■■ ■ ■
♦Family N u tritio n , w ith  Special Em phasis on Child
Feed ing .................................................................................. 340 3
Rural Sociology......................................................................  ‘f
Practice in Social W ork A gencies.....................   t l )
M anagem ent in R ela tion  to  H ousehold E q u ip m en t... 320
♦Educational Leadership in H om em aking and Fam ily
L ife .........................................................................................  330
E lective......................................................................................
T o ta l C red it.............................................    33
FIFTH  YEAR
Principles of N u tr i tio n ......................................................... 33(3 3
L aboratory  W ork in N u tr i t io n .........................................  333 3
Advanced N u tr itio n ..............................................................  400
Seminar in Foods and N u tr i tio n .......................................  42U
Seminar in N u tr i tio n ................... • ...........................iU  • v  219
Courses in M inor Field, and Special Problem  or Thesis
T ota l C red it.....................................................................
♦These courses may b e tak en  for graduate credit if postponed “ the fifth  year, 
w ill depend on probable m inor (o r field of d is trib u tio n ) for the  M aster s degree.
SCHEDULE D ( O p t i o n  B)
FIRST YEAR
Credit
Subject Course First
In troductory  Course in Reading and W ritin g ............... 2 3
General C h em istry ....................................................................  102 o r 104 3
G eneral B io logy    1 3
Food P reparation in R ela tion  to  M eal P lan n in g   100 3
H ealth  of th e  F am ily ..............................    110  3
H ygiene..........................................................................................  1 and 2 1
E lective.................................................................. ................... - —  -
T ota l C red it.....................................................................  16
SECOND YEAR
Elem entary O rganic C h em istry .........................................  375 6
In troductory  Experim ental Physics....................................... 3 and 4 3
H um an P hysio logy   303 -
G eneral Socio logy  1 3
Psychology: An In troductory  C ourse..............................  110 3
Psychology for Students o f E duca tio n   112 -
H om e N ursing   120 1
Fam ily R elationships and Personality  D evelopm ent.. 260
Economic Conditions in R elation to  the  W elfare of 
Fam ilies  130 -
T o ta l C red it.....................................................................  16
TH IR D  YEAR
Elem entary B iochem istry ....................................................  314 3
L aboratory  W ork in B iochem istry ..................................  314a 2
H ousehold B acterio logy ......................................................  4
Food P re p ara tio n   210 4
N u tr i tio n ..................................................................................  230 -
Social Case W o rk ...................................................................  124 3
M arketing  Problems from  the  Consum er's V iew point 160
“M anagem ent in R ela tion  to  Fam ily L iv in g ..................  310 3
E lective......................................................................................    -
T o ta l C red it.....................................................................  15
FO U RTH  YEAR
“Endocrinology and M etabo lism ...............................................  305 3
“L aboratory  in P h y sio lo g y ................................................. 306
M eal P lanning and P repara tion   200 3
“D iet T h e rap y ..................................................................................  330 2
“Fam ily N u tritio n , w ith  Special Em phasis on C hild
F eed ing ........................................................................................  34O 3
R ural Sociology......................................................................  12
Practice in Social W ork A gencies, .......................................... 123
M anagem ent in R elation to  H ousehold E qu ip m en t. . 320
“E ducational Leadership in H om em aking and Fam ily
L ife ................................................................................................  330
E lective......................................................................................  - —  4
T ota l C red it.....................................................................  15
FIFTH  YEAR 
(Same as O p t i o n  A)
Term
Second
3
3
3
1
3
13
3
3
3
3
3
15
3
5
3
4
15
3
4 
3 
3
3
16
“These courses may be taken for graduate credit if postponed to  the  fifth year. Choices 
w ill depend on probable m inor (o r field o f d istrib u tio n ) for th e  M aster's degree.
COURSES OF INSTRUCTION
The inform ation in parenthesis follow ing the name of the course 
refers to the departm ent of study and the course number. In register­
ing for any of these courses the departm ent and course number should 
be used ra ther than  the name of the course.
Inform ation concerning many required and elective courses is not 
given in this Announcement but may be obtained from the announce­
ments of the colleges of A griculture, Arts and Sciences, and Home 
Economics. A complete description of the courses related to  nu trition  
m ay also be obtained from these announcements.
N U TRITIO N
P rin cip les o f N u tr ition . (A nim al H usbandry 110.) F irst term . Credit three hours. 
For advanced and graduate students. Prerequisite: a course in hum an or veterinary 
physiology, and a course in organic chem istry. Lectures, M  W F  10. W ing B. P ro­
fessor M a y n a r d  and A ssistant Professor L o o s l i .
T he chem istry and physiology of n u tritio n  and the  nu tritiv e  requirem ents for g row th , 
reproduction, lac ta tion , and o th er body functions.
Laboratory W ork  in  N u tr itio n . (A nim al H usbandry 111.) F irs t term . C redit three 
hours. M ust be preceded or accompanied by Course 110. R egistration  by permission. 
M  W F 1:40-4. A nim al N u tritio n  L aboratory , D airy Industry  Building. Professor 
M cC a y .
This course is designed to  fam iliarize the  student w ith  the  application  o f chemical 
m ethods to  the  so lu tion  o f fundam ental problem s of nu tritio n . L aboratory  fee, $10; 
breakage deposit, $5-
N u trition . (Foods and N u tritio n  230.) Second term . Credit five hours. Prerequi­
site, Foods and N u tritio n  110 or 210, H um an Physiology 303, and B iochem istry 314. 
(In  general, not to be elected by students who have had Course 230. A djustm ent may be made in 
special instances th rough  conference w ith  the  in stru c to r.)  D iscussion: M  W T h F 2. 
Van Rensselaer 426 and 3M13. L aboratory , T  2-4. Van Rensselaer 426. Professor 
H a u c k .
Significance of food selection in achieving and m aintain ing  h ea lth , w ith  em phasis on 
th e  nu tritio n  of norm al adults.
The function o f various food constituents such as proteins, m inerals, and vitam ins. 
A pplication o f the  principles of nu tritio n  to  needs o f norm al individuals, w ith  modifica­
tions necessary for such problem s as overw eight, underw eight, and constipa tion . D uring 
and as a result o f th is course the  student is expected to  establish ana m aintain  good 
nu trition  practices. Fee, $9.
H isto ry  o f N u tr ition . (A nim al H usbandry 2 1 5 . )  First term . Credit one hour. 
Prerequisite, Course 1 1 0  and perm ission to  register. One m eeting a week a t an hour to 
be arranged. Dairy Industry Building 1 6 0 . Professor M c C a y .
Lectures and conferences on the  n u tritio n  o f anim al species from  the  invertebrate to  
man, w ith  special em phasis upon the  fundam ental discoveries in such fields as g row th , 
com parative biochem istry, and physiology th a t  have been synthesized in to  the  modern 
science o f nu trition .
F am ily  N u tr ition , w ith  Special E m p h asis on C hild  F eed in g . (Foods and N u tritio n  
340.) E ither term . Prim arily  for seniors or g raduate students. Credit for lectures, tw o  
hours; for each laborato ry , one hour. Any labora to ry  may be taken e ither in the  same 
term  w ith  the  lecture or in any term  fo llow ing the  lecture. Three hours advised for 
teachers; tw o  hours advised for all students. Prerequisite, Foods and N u tritio n  130 or 
230. Lecture and discussion, T  2-4. Van Rensselaer 339. Laboratories: A. Infant 
Feeding. L im ited to  tw enty  students. T h  2-4. V an Rensselaer 426. B. Feeding of 
Pre-school Children. L im ited to  ten students in each section. W 10-12:20 or 2-4:20. 
V an Rensselaer 301. C. Feeding of School Children. L im ited to  ten students. F 2-4:20. 
Van Rensselaer 301.
A study of fam ily n u tritio n , w ith  special em phasis upon the  n u tr itio n a l needs o f th e  
child . R ela tion  of nu tritio n  to  physical g row th  and developm ent. Experience in actual 
fam ily situations, th rough  private  hom es, the  w ell-baby clinic, the  N ursery School, and 
the  public schools. Professor M o n s c h  and M rs. W a t s o n .  Fee, $ 7  for each labora to ry  
credit hour; $1 for lecture.
D ie t T h e ra p y . (Foods and N u tritio n  330.) F irs t term . C redit tw o  hours. Advised 
for those specializing in hosp ita l dietetics. P rim arily  for seniors and graduate  students. 
Prerequisite, Foods and N u tritio n  230 or 130, and 110 o r 210, H um an Physio logy 303, 
and B iochem istry 314. Lecture, discussion, and labo ra to ry , T  1 1 ; T h  11-1. Van Rens­
selaer 426. Professor H a u c k .
A study of d ie t in those diseases such as fevers, gastro in testinal disturbances, and d ia­
betes, in the  treatm ent o f w hich  choice of food is im portan t. Fee, $6 .
A nalytical M eth o d s . (D airy  H usbandry 1 1 1 .)  Second term . C redit four hours. 
Prerequisite, q u an tita tive  analysis. Lecture, T  T h  10. L aboratory  practice, T  1-5. 
D airy Industry  Building 120. Professor H e r r i n g t o n  and M r. S t e w a r t .
The chemical analysis o f products and m aterials im portan t in the  dairy  and food in ­
dustries. L aboratory  fee, $10.
S cien ce  R e la ted  to F ood Preparation . (Foods and N u tritio n  110.) T h ro ughou t th e  
year. Credit five hours a term  (four hours, Foods; six hours, C hem istry .) (See also 
Courses 210 and 310.) Lecture, M  F 9. A m phitheatre , Van Rensselaer. Discussion, 
W 9. Van Rensselaer 339, 3M13, G62, and A m phitheatre . L aborato ry : first term , M  W 
10-12 or 2-4 ; T  T h  8-10, 11-1 or 2-4 ; second term , M  W 10-12:20 or 2-4:20; T  T h  8-10:20 
or 10:30, or 2-4:20. Van Rensselaer 353, 356, and 358. Professor P f u n d ,  and Misses 
B o g g s ,  C a r l i n ,  and M c C o m b .
Fundam ental principles and practices o f food p reparation  approached th ro u g h  th e  study 
of inorganic and organic chem istry. The influence o f k ind  and proportion  o f ingredients 
and of m ethods of m anipulation  and cookery on the  flavor and tex ture and n u tritiv e  
quality  o f such foods as baked products, eggs, m eats, vegetables, and sugar m ixtures.
Laboratory  practice in chem istry and com parative cookery includes experim ents using 
sim ple chem ical technics and basic cookery processes. Em phasis on the  application  of 
scientific principles to  th e  in terp re ta tion  o f observed results. T he course serves as a 
prerequisite for Chem istry 201, 210, and for B iochem istry 314 and 314a.
F ood P reparation  in  R elation  to M ea l P lan n in g . (Foods and N u tritio n  100.)  
Second term . Credit three hours. L im ited to  eighteen students. Lecture, T h  9 . Van 
Rensselaer 339. L aboratory , M  W 2-4:30. Van Rensselaer 361. M rs. F o s t e r .
A beginning course in food p reparation  and buying in re lation  to  meal p lanning and 
service. For students w ith  no previous tra in ing  in food p reparation . Not to be taken 
parallel to second term of Course 110 nor after Course 110. Fee, $18.
M eal P lan n in g  and  P reparation . (Foods and N u tritio n  200.) E ith er term . Credit 
three hours. Prerequisite Foods 110 or 210 and some w ork  in n u tritio n . L im ited to  
eighteen students in a section. Lecture, M  9. F irs t term , Van Rensselaer 3M 13 . Second 
term , V an Rensselaer 339 and 3M13. L aboratory: first term , M  W or T  T h  10-12:30, 
Van Rensselaer 361; second term , M  W or T  T h  10-12:30 or T  T h  11-1:30, Van Rensselaer 
358 and 361. A ssociate Professor F e n t o n  and M rs. F o s t e r .
An advanced course in w hich  consideration is given to  problem s involved in the  pur­
chase of food and the  planning, p reparation , and serving of meals. Em phasis on o rgan i­
zation , m anagem ent of tim e, money, and energy. T rip  to  O nondaga P o ttery  Com pany 
and to  O neida Silver Company. A pproxim ate cost o f tr ip , $2. Fee, $18.
F ood  P rep aration : P rin cip les and  C om parative M eth o d s . (Foods and N u tritio n  
210.) F irst term . Credit four o r five hours. L im ited to  eighteen students. Prerequi­
site, G eneral C hem istry. S tudents w ho have had  O rganic Chem istry m ay register for 
five-hours credit. N ot to be elected by students who have had Foods and Nutrition 110. Lecture, 
T  T h  9, and F 9, if  registering  for five-hours credit. V an Rensselaer 339. L abora to ry , 
T  Th 2-4:20. Van Rensselaer 361. Associate Professor F e n t o n .
A study of the  principles o f food preparation  and th e  application  o f science, particu larly  
chem istry, to  th e  solution o f cookery problem s such as color, flavor, tex ture, and nu tritiv e  
changes in handling  and cooking vegetables and fru its ; h ea t penetration  and hydrogen ion 
in canning; crystallization  in candies and ice creams and quick frozen foods; principles o f
m eat cookery and changes in nu tritive  values during cooking; re lation  of m anipulation  of
doughs and reaction tim e of bak ing  powders to quality  of cakes and
ature is reviewed and typical com parative experim ents are made. Fee, $18.
B io c h e m is try  of L a c ta tio n . (A nim al Husbandry 213.) Second term . C redit one 
hour. G iven in alternate  years. Prerequisite, Course 110. H our to  be arranged.
fessor M a y n a r d  and A ssistant Professor L o o s l i .  • j  „ r
A discussion of the  biochem istry of the  processes involved in  m ilk  secretion and o f the
com position o f  m ilk  as related  to  d iet and to the  blood precursors.
E x p e rim e n ta l M e th o d s  in  P o u ltry  N u tr i t io n . (P o u ltry  H usbandry 210.) F irst 
Credit tw o  hours. For g raduate students. N o t given every year and no t unless 
c re a it  iw u  UUu.>. s  .......................  w  m m  ntm ent. DiscussionfivT or m ore'stuT ents "apply for the  course. R egistra tion  by appointm ent. Discussion
I S S S  d ^ ^ t i c ^ l T s  ^ e x p e r im e n ta l  anim al and of the 
experim ental m ethods used in conducting research in pou ltry  n u tritio n . L aboratory
fet": S n ec ia l T o p ics in  A n im a l N u tr i t io n . (A nim al H usbandry 214.) Second term . 
C redit one hour. G iven in alternate years. Prerequisite Course 110 and Biochemistry 
314 Professor M a y n a r d  and A ssistant Professor L o o s l i . ]  N o t given in 1942 43.
A presentation and discussion of the know ledge and techniques o f special fields of 
anim al nu tritio n .
S e m in a r  in  F o o d s  a n d  N u tr i t io n . (Foods and N u tritio n  420.) E ith er term  Credit 
one hour each term . Em phasis on foods first term  and on nu tritio n  second term . Re 
uuired of graduate students specializing in Foods and N u tritio n . Hours to  be arranged. 
Van Rensselaer 301. Professors P f u n d  and H a u c k ,  Associate Professor F e n t o  , 
A ssistant Professor H a t h a w a y .  Fee, $1.
S e m in a r  in A n im a l N u tr i tio n . (A nim al Husbandry 219.) F irst and second terms^ 
Open to  graduate students only. R eg istra tion  by appointm ent. Assigned readings o 
s e l e c te d  f o p i c s ,  w ith  w eekly conferences. M  4:15. Professor M a y n a r d ,  M c C a y ,
N(A consM em tion^’f the  experim ental d a ta  on w hich  the  principles o f anim al nu trition  
are based, and a critical review of current litera tu re .
BIOCHEM ISTRY
E l e m e n ta r y  B io c h e m is t r y .  (B iochem istry 314.) F i r s ^ e rm . C^ ^ t t h r “ h^ ‘r^  
Prerequisite, Chem istry 375 or the  equivalent. Lectures, M  W 12. Conferences,
D airv Industrv Building 218. P r o f e s s o r  S u m n e r  and M r. S o m e r s .
T he substances m et xfith in living th ings, and the  chief facts of digestion , m etabolism ,
and nu trition .
L a b o r a to r y  W o r k  in  B io c h e m is t r y .  (B iochem istry 314a.) F irst term . C redit tw o  
hours Prerequisite or parallel, Course 314. M  W 1:40-4. D airy Industry  Building 
175. Professor S u m n e r  and M r. S o m e r s .
Laboratory fee, $10; breakage deposit, $3. . _ r
F o o d  C h e m is try  a n d  N u tr i tio n . (B iochem istry 316.) F irst term . Credit tw o  
hours Prim arily  for students in the  School of C hem ical.E ngineering. Prerequisite, 
Chem istry 305 and 310 or Chem istry 375. Lecture and discussion periods, T  T h  10.
Rice 201 Professor N o r r i s  and assistant. __
A study of the  chem istry of the  essential n u tritiv e  substances w ith  special em phasis 
upon th e^acto rs affecting their s ta b ility , and of the  functions of these substances in m ain­
ta in in g  optim um  nu tritio n a l status.
F oo d  P ro c e ss in g  a n d  N u tr i tio n . (B iochem istry 317.) Second term . C redit tw o 
hours Prerequisite, Course 316 or Anim al Husbandry 110. Lecture and discussion 
periods T  T h  10. Rice 201. Professors N o r r i s ,  P e d e r s o n ,  S h a r p ,  T r e s s l e r ,  and others. 
P A study of the principles of food preservation, of the  chief m anufacturing processes 
used in preserving foods, and of the  effect of food processing upon the  m aintenance of 
n u tritiv e  value.
B io ch e m is try , A d v an ce d  L e c tu re  C o u rse . (B iochem istry 320.) First term .
u n d n r^ h ee hOUrS'l Prercqr ; te ’ ° ne teI m 0f Chem *stry 305 and one term  of C hem istry 
310 or the  equivalent, including in troductory  courses in q u alita tive  and q u an tita tive
M r S o m e r s  M  W  F 9 . D airy Industry B uilding 2 1 8 . Professor S u m n e r  and
The biological and physical chem istry of lipids and carbohydrates.
B ioch em istry , A d van ced  Laboratory C ou rse. (B iochem istry 321 .)  F irs t term  
Credit tw o  hours. Prerequisite, or parallel, Course 320 or 322. L aboratory , M  W 1 4 0 -  
4 ' D airy  Industry  B uilding 175. Professor S u m n e r  and M r. S o m e r s
deposit"ST ""7  eXpenment$ W' th  HP‘ds and “ rbohydrates. L aboratory  fee, $ 15 ; breakage
B ioch em istry , A dvanced  L ecture C ou rse. (B iochem istry 322.)  Second term
310 or ^ h ?  T S 1 PrerecI“ 1*1.te > one te .rm  of Chem istry 305 and one term  of Chem istry 
310 or the  equivalent, including in troductory  courses in qualita tiv e  and qu an tita tiv e  
analysis. M  W F ^  D airy Industry  B uilding 218 . Professor S u m n e r  and M r. S o m e r s  
The biological and physical chem istry o f proteins, enzymes, and related  substances. 
B ioch em istry , A d van ced  Laboratory C ou rse. (B iochem istry 323. )  Second term 
Credit tw o hours. Prerequisite, or parallel, Course 320 or 322. L aboratory , M  W 1 -40- 
4. D airy Industry Building 175. Professor S u m n e r  and M r. S o m e r s .
d e s f x j s k * ! ^  expenm ents WIth Protelns and enzymes. L aboratory  fee, $15 ; breakage
PHYSIOLOGY
P h ysio lo gy  of the D o m e stic  A n im als. (Physio logy 12 .)  F irst term . C redit three 
J  , Lectures and recitations on blood and lym ph, circulation , resp iration , digestion 
and absorption. M W  F  8 . Professor D u k e s .
P h ysio lo gy  of the D o m estic  A n im als. (Physio logy 13.) Second term . C redit 
chree hours. Lectures and recita tions on excretion, m etabolism , h ea t regulation  endo-
™ 9e “ jVofessor^DuKES1 " erVe’ Cemral nervous system, senses, and reproduction .’ M  T
E xperim en tal P h ysio lo gy . (Physio logy 14.) First term . C redit three hours A 
course in w hich special em phasis is placed on m am m alian physiology. Conference T h 9 
L aboratory: Section I, F  8-1; Section II, S 8-1. L aborato ry  fee, $15. Professor D u k e s '
thrAdVhaf Cre d  pE x p e r im e n ta l  P h y sio lo g y . (Physio logy 16.) Second term . C redit 
h  ee hours Prerequisites, Course 12 or 13, o r its equivalent, and Courses 14 and 15 o r 
th e ir equivalent. A labora to ry  course in m am m alian and avian physiology. N um ber 
tak in g  the  course lim ited to ten. R eg istra tion  by perm ission. F  9 - 1  A conference 
hour to  be arranged. L aboratory  fee, $ 1 0 . Professor D u k e s .
H u m a n  P h ysio lo gy  (Physio logy 303.) E ither term . C redit three hours. Asso­
ciate Professor D y e .  Lectures, dem onstrations, and discussion periods. M W F 10 
M oore L aboratory 101. v  u -
An in troductory  course designed particu larly  for students w ho intend to  take  onlv  one
^nHrf n / l4,P yS‘ K a7 ’ ^ h,° ^ p r e p a r i n g  w  teach bio logy in secondary schools
and for those w ho desire a general know ledge of the physiological processes o f the  hum an
E ndocrinology and M eta b o lism . (Physio logy 305.) F irst term . Credit three 
h fo ln ' ™ ate  P ro faso r Dyf-  M W F  8. Prerequisite, six or more hours each o fbiology and chem istry. M oore Laboratory.
Laboratory in P h ysio lo gy  (Physio logy 306.) Second term . Credit three hours. 
R egistration  by perm ission. Jam es Law  H all. A ssociate Professor D y e  and assistants.
E ndocrinology, R eproduction , an d  L actation . (A nim al H usbandry 125 .)  Second 
term . Credit tw o  hours. Open to graduate students and upperclassmen. P rerequisite 
M d e l l  m  ° r ve tennary physiology. Lectures, M  W 10. W ing A. Professor
A general course in endocrinology, w ith  m ore detailed consideration o f th e  endocrine 
processes involved in reproduction and lactation .
P lan t P h ysio lo gy . (B otany 3 1 .)  F irst o r second term . C redit four hours. Pre­
requisite, Course 1 and in troductory  chem istry. Professor K n u d s o n  or Professor O. F. 
C u r t i s ,  A ssistant Professor C l a r k ,  and assistants. Lectures, T  T h  10. P lan t Science 
233. L aboratory , T  T h  1:40-4 or W F 1:40-4. P lan t Science 227.
This course is designed to  acquaint th e  student w ith  the  general principles o f p lan t 
physiology. Topics such as w ater relations, photosynthesis, translocation , digestion , 
respiration , m ineral nu tritio n , g row th , and reproduction  are studied in detail. Particular 
em phasis is placed, bo th  in laborato ry  and in classroom , on discussion of principles and 
their application to  p lants. L aboratory  fee, $4; deposit, $3.
RELA TED COURSES 
C h e m i s t r y
G eneral C hem istry . (C hem istry 102.) Credit three hours a term . T his course 
deals w ith  the  fundam ental law s and theories o f chem istry and the  properties of the  more 
common elements and the ir compounds.
G eneral C hem istry . (C hem istry 104.) Credit three hours a term . This course 
deals w ith  the  fundam ental law s and theories of chem istry and the  properties of the  more 
common elements and th e ir  compounds.
Introductory A na lytica l C h em istry . (C hem istry 201.) Credit four hours. A study 
of the  fundam ental principles of q u alita tive  and q uan tita tive  analysis. L aboratory  
practice in gravim etric and volum etric qu an tita tiv e  m ethods.
In troductory Q u alita tiv e  A n a lysis . (C hem istry 205.) Credit three hours. A 
study of the  application  of the  theories o f general chem istry to  the  system atic separation 
and detection of the  common elements and acid radicals.
Introductory Q u alita tiv e  A n a lysis . (C hem istry 206.) Credit three hours. L abora­
to ry  practice. A study of the  properties and reactions of the  common elements and acid 
radicals; the  qualita tive analysis of a number of solutions and solid compounds.
Introductory Q u an tita tive  A n a lysis . (C hem istry 220.) Credit three hours. A 
study of the  fundam ental principles o f gravim etric and volum etric analysis w ith  practice 
in stoichiom etry.
Introductory Q u an tita tive  A n a lysis . (C hem istry 221.) Credit three hours. Lab­
ora to ry  practice in the  p reparation  and standardization  of various volum etric solutions 
and the  analysis o f a variety  of substances by volum etric and gravim etric m ethods.
Introductory O rganic C h em istry . (C hem istry 305 )  C redit six hours on com­
pletion o f the  course. Lectures and w ritten  reviews. The more im portan t compounds 
of carbon, their occurrence, m ethods o f p reparation , re lations, and uses.
In troductory O rganic C h em istry . (C hem istry 310.) Credit three hours each term. 
L aboratory practice and oral reviews. The student prepares a large num ber o f typical 
compounds of carbon and fam iliarizes him self w ith  the ir properties, reactions, ana re­
lations.
E lem en tary  O rganic C hem istry . (C hem istry 375.) Six hours credit. For students 
in  the  pre-medical and biological curricula.
P h ysica l C h em istry . (C hem istry 406.) Credit three hours a term . A study of 
the  more fundam ental principles of physical chem istry from the  standpoin t of the  law s of 
therm odynam ics, and of the k inetic theory . A unified treatm ent of the  properties o f 
m atter, therm ochem istry, the  properties of solutions, and of equilibrium  in hom ogeneous 
and heterogeneous systems. Chemical kinetics and catalysis are included.
In troductory P h y sica l C h em istry . (C hem istry 410.) C redit three hours a term . 
Q ualita tive  and q u an tita tive  experim ents illu stra tin g  the  principles of physical chem istry 
and practice in perform ing typical physico-chem ical m easurements. R ecitations on the  
general principles of physical chem istry, based upon the  lectures.
P h y sic s
Introductory E xp erim en ta l P h y sics . (Physics 3 .) Credit three hours. M echanics, 
properties o f m atter, sound, and heat.
In troductory E xp erim en ta l P h y sic s . (Physics 4 .)  Credit three hours. E lectric ity  
m agnetism , and ligh t.
In troductory P h ysica l E x p er im en ts. (Physics 55.)  C redit three hours. One
K t T °  *aborat0!7 P«rlods a w eek- Fundam ental experim ents in properties of 
m atter, heat, lig h t, and electricity . Intended prim arily  for students preparing  for M edi- 
cine o r m ajoring  in Biology. 5
B io l o g y
AnG ! " n ral B i0 l0gy- (iBl0l<F  1 0  T h roughou t the  year. Credit three hours a term t 
An elem entary course planned to m eet the  needs o f students m ajoring  outside o f th e  plan 
and anim al sciences; particu larly  adapted as th e  first year o f a tw o-year sequence in biology 
for th e  prospective teacher o f general science in the  secondary schools. T he course deals 
w ith  the  nature of life, life processes, th e  activ ities and orig in  o f liv in g  th ings. I t  covers 
he o rganization  o f representative p lan ts and anim als, including man as an organism  and 
the  principles o f n u tritio n , g ro w th , behavior, reproduction , hered ity , anti evolution .
G enera l B otany  (B otany 1 .)  T h ro ughou t th e  year. C redit three hours a term  
r o f .tbe  fundam ental facts and principles o f p lan t life. T he w ork  o f th e  first
theTr nu trition  tbe  structures a" d functI.ons o f the  h igher p lan ts, w ith  special em phasis on 
them nu trition  The w ork  of the  second term  traces the  evolution  o f the  p lan t kingdom  
as illustrated  by representatives o f the  principal groups, and concludes w ith  a brief in tro - 
duction  to  the  principles o f classification o f the  flowering plants.
terIm t r 0F iICrt ° r 7 n f 00 l0gy ' ° o lo g y ,1 )  T hroughou t the  year. C redit three hours a 
term . F irst term : a survey o f invertebrate anim als. C onsideration o f h o w  each o f  the  
different body plans possessed by anim als w ith o u t backbones provides for the  essential
sn rh aCI VmeS> -S°  I1  d 5Cussl° n o f the  phylogenetic relationsh ips existing  between 
such groups o f anim als. Second term : a survey o f  the  anatom y and physio logy of the
vertebrate organ systems, biological principles, and evolution .
B a c t e r io l o g y
G eneral B acterio logy (B acteriology 1.) Credit six hours. An in troduc tory  
further’ w o S  t S j e l t  bacteriology, w ith  the  fundam entals essential to
A gricu ltural B acterio logy . (B acteriology 3 .) Credit three hours. T he elem ents o f 
bacteriology, w ith  a survey o f th e  re lation  o f  m icroorganism s to  agriculture.
nr * f ° US|e h ° id  B acteriology.- (B acteriology 4 .)  Credit three hours. An elem entary, 
practical course for students in Hom e Economics.
G e o l o g y  a n d  S o il s
In troductory G eology. (G eology 100.)  Credit three hours. Students m ust register 
th is h r a n T ryf asslSnmeni?  before beginning the  course. The fundam ental principles of 
th is branch of science. T his course cannot be elected by A rts and Sciences students for 
satisfaction o f the  science group requirem ent.
n r I hensN atU re  “ !? I !r0pertiels °J  S o ils ' (A gronom y 1 .)  Credit five hours. A com- 
wfrh n rt- |UrSe feahnS w ,th  tbe  com position, properties, and p lan t relations o f  soils 
particu lar reference to  the  fundam ental principles o f m ain tain ing  soil fe rtility .
L iv e s t o c k  a n d  P o u l t r y  P r o d u c t io n
L iv esto ck  P rod u ction . (A nim al H usbandry 1 .) Credit three hours. In troduction  
to  types, breeds, judging, and m anagem ent o f livestock.
L iv esto ck  F eed in g . (A nim al H usbandry 10.)  C redit four hours. The feeding of
nfr^ H n n I a 4 rh g baS‘C PrinciPles> feeding  standards, the  com putationo t rations, and th e  com position and n u tritiv e  value o f livestock feeds.
F a rm  P o u ltry . (P ou ltry  H usbandry 1 .)  Credit three hours. A general course
iT m ro n d itfo n s 6 praCt aPpbcation  o f the principles of p ou ltry  husbandry  to  general
P o u l t ry  N u tr i tio n . (P o u ltry  H usbandry 110.) Credit three hours. T he principles 
o f pou ltry  nu tritio n  and th e ir application to  poultry-feeding m anagem ent.
F ie l d  a n d  V e g e t a b l e  C rops
V egetab le  Crops. (V egetable Crops 1 .) Credit three hours. A general study of 
th e  principles o f vegetable grow ing  and handling , g iv ing  a com prehensive survey of the 
industry . Intended for the  student w ho  desires a brief general course, and as an in tro ­
ductory  course for th e  student w ho wishes to  specialize in com m ercial vegetable grow ing. 
Economic im portance, geography, cu ltu ral requirem ents, m arketing , storage, and uses, 
of the  im portan t vegetables. A one-day trip  is required, usually the  last Saturday o f the 
term ; approxim ate cost, $2 .
P rod u ction  of F ie ld  Crops. (A gronom y 11.) Credit four hours. A course dealing 
principally  w ith  the  crops th a t  are used for feeding livestock and pou ltry . Em phasis is 
placed on the  hay , silage, pasture, and grain  crops o f the  N ortheastern  States. C ultural 
m ethods, crop ro ta tions, fertilizer practices, soil and clim atic adap ta tion , and the  better 
varieties o f the  im portan t crops, are considered.
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